SKY-HIGH LEMON PIE 
Makes 1 nine-inch: pie 


1 9-inch pastry shell 
4 tablespoons cornstarch 
3 tablespoons flour 
134 cups sugar (for filling) 
4 teaspoon salt 
2 cups water 
4 eggs, separated 
1 teaspoon grated lemon rind 
¥% cup lemon juice 
2 tablespoons butter or mar- 
garine 
% teaspoon lemon extract 
% cup sugar (for meringue) 


1. Prepare and bake pastry shell, us- 
ing packaged piecrust mix or your 
favorite recipe; cool. 
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2. Combine cornstarch, flour, 134 cups 


sugar, and salt in medium-size 
Saucepan ; stir in water; cook, stir- 
ting constantly, until mixture thick- 
ens and boils 3 minutes; remove 
from heat. 


. Beat egg yolks in small bowl; blend 


in about ¥%4 cup hot mixture; slowly 
stir back into saucepan; cook over 
low heat, stirring constantly, 3 
minutes, or until mixture loses its 
gloss. 


- Stir in lemon rind and juice and 


butter or margarine: cool; pour into 
baked pastry shell; chill, 


. Beat egg whites and lemon extract 


until foamy in medium-size bowl: 
beat in %4 cup sugar, 1 tablespoon 
at a time, until meringue stands in 
soft peaks. 


. Pile meringue on filling, spreading 


to edges of crust (this keeps mer- 
ingue from shrinking). 


- Bake in moderate oven @a02)\mi2 


minutes, or until peaks of meringue 
are golden-brown. ## 
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